
 

 

 

 

 

 

 

 

 

 

 

 

 

ESTATE 

Domaine Farge 
CUVEE 

Vania 
APPELLATION 

AOC Saint-Joseph 
TYPE 

White 
VARIETY 

80 % Marsanne, 20 % Roussanne 
ABSTRACT 

The Vania cuvée is a fascinating tasting of a white Saint 
Joseph, round, mineral, fruity (apricot), with a slight 
bitterness at the end. The vines are located between St 
Jean de Muzols and Vion (07).  
TERROIR 

Granite Floor 
Age of the vines : 40 years old Planting density 6000 plants 
/ hectare  
In conversion to organic farming. 
IN THE VINEYARD 

Manual harvest 
VINIFICATION 

Malolactic Fermentation 
Ageing on lees 
Yield per cuvée : 36 hl/hectares 
AGEING 

8 months 
Half of the production is put into barrels for 6 months (50% 
barrels of 1 to 4 wines in steam bending). Stirring monthly 
of 10 in 10 days 
 

Domaine Farge – 18 chemin de la roue, 07300 Saint Jean de Muzols - Tel. 0475065849 – contact@domaineguyfarge.fr 
www.domaine-farge.com 

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE, SACHEZ APPRECIER ET CONSOMMER AVEC MODERATION. 
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